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Daging ayam merupakan bahan makanan bergizi tinggi yang mudah untuk 
didapat dan sering digunakan sebagai bahan utama dalam pembuatan 
makanan. PT. Charoen Pokphand Indonesia Tbk. Slaughter House 
Department bergerak pada bidang pengolahan daging ayam yang berlokasi 
di kawasan Ngoro Industrial Park, Ngoro, Mojokerto, Jawa Timur. Praktek 
kerja industri pengolahan pangan (PKIPP) di PT. Charoen Pokphand 
Indonesia, Tbk. Slaughter House Department bertujuan untuk memahami 
aplikasi teori yang diperoleh selama perkuliahan, memahami proses 
produksi ayam, pengendalian mutu, dan sanitasi, manajemen 
ketenagakerjaan dan proses pengolahan limbah, dan mendapat pengalaman 
serta ketrampilan kerja lapangan. PT. Charoen Pokphand Indonesia Tbk. 
menerapkan tata letak product layout dan bentuk organisasi lini dan staf. 
Bahan baku yang digunakan yaitu ayam broiler, diperoleh dari kandang 
peternak mitra dan farm kepemilikan PT. Charoen Pokphand Indonesia, 
Tbk. yang berada di Jawa Timur. Produk yang dihasilkan merupakan 
produk daging ayam dengan bentuk frozen food dan fresh food (daging 
ayam beku dan segar). Proses pengolahan ayam oleh PT. Charoen  
Pokphand Indonesia, Tbk. Slaughter House Department dibagi menjadi 4 
berdasarkan tahapan proses penanganan, yaitu live bird area, defeathering, 
evisceration, dan cut up. Produk yang dihasilkan dikemas menggunakan 
kemasan primer (LDPE dan HDPE), kemasan sekunder (HDPE, karton, dan 
karung), dan kemasan tersier (karton dan karung). Pengendalian mutu yang 
dilakukan meliputi pengawasan mutu bahan baku, proses produksi, dan 
produk akhir serta dilakukan pengujian mikrobiologi, kimia dan fisik. 
Proses pengolahan ayam didukung dengan penggunaan daya listrik (PLN 
dan generator set) dan sumber daya manusia sebanyak 26 orang karyawan 
tetap dan ±600 orang sebagai karyawan outsourcing. PT.  Charoen 
Pokphand Indonesia, Tbk. Slaughter House Department sudah menerapkan 
SSOP (Sanitation Standard Operating Procedure) untuk proses cleaning 
dan sanitasi. Limbah yang dihasilkan berupa limbah padat, cair, dan B3 
(Bahan Berbahaya dan Beracun) yang akan diolah, dibakar, dan dijual 
kepada vendor lain. 
Kata kunci: daging ayam, proses pemotongan, PT. Charoen Pokphand 
Indonesia, Tbk. Slaughter House Department 
 
i 
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Chicken meat is a highly nutritious food ingredient that is easy to obtain and 
is often used as a main ingredient in making food. PT. Charoen Pokphand 
Indonesia Tbk. Slaughter House Department is engaged in processing 
chicken meat located in the Ngoro Industrial Park, Ngoro, Mojokerto, East 
Java. The work practices of the food processing industry (PKIPP) at PT. 
Charoen Pokphand Indonesia, Tbk. Slaughter House Department aims to 
understand the application of theory obtained during lectures, understand 
the chicken production process, quality control, and sanitation, labor 
management and waste processing, and gain experience also fieldwork 
skills. PT. Charoen Pokphand Indonesia Tbk. apply product layout and line 
and staff organizational forms. The raw material used is broiler chicken, 
obtained from partnerships and farm ownership of PT. Charoen Pokphand 
Indonesia, Tbk. which is in East Java. The product produced is processed 
chicken meat products in the form of frozen food and fresh food. Chicken 
processing by PT. Charoen Pokphand Indonesia, Tbk. Slaughter House 
Department is divided into 4 based on the stages of the handling process, 
namely live bird area, defeathering, evisceration, and cut up. The resulting 
product is packaged using primary packaging (LDPE and HDPE), 
secondary packaging (HDPE, cardboard, and sack), and tertiary packaging 
(cardboard and sack). Quality control includes quality control of raw 
materials, production processes and final products as well as 
microbiological, chemical and physical testing. Chicken processing is 
supported by the use of electric power (PLN and generator sets) and human 
resources as many as 26 permanent employees and ± 600 people as 
outsourcing. PT. Charoen Pokphand Indonesia, Tbk. Slaughter House 
Department has implemented SSOP (Sanitation Standard Operating 
Procedure) for the cleaning and sanitation process. Waste generated in the 
form of solid, liquid and B3 (Hazardous and Toxic Material) which will be 
processed, burned, and sold to other vendors. 
Keywords: chicken, slaughtering, PT. Charoen Pokphand Indonesia, Tbk. 
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